Soup Joumou

Time:2hrs | Servings: 8-10] Submitter: Vanessa Doleyres-Nazaire

INGREDIENTS

1 Ib of beef (optional if vegetarian)

1/2 cup of olive ol

water as needed

1 large scallions, diced

Y% cup of chopped parsley

2 garlic cloves, chopped, diced

1 half medium cabbage, diced

2 potatoes, peeled and chopped

2 yams, peeled and chopped

2 butternut squash, peeled and chopped
2 turnips, peeled and chopped

1 stalk of celery chopped

1 yellow onion, chopped

3 medium carrots, chopped

1 6 0z. package of spaghetti

1 6 0z. package of rigatoni

1 tablespoon of tomato paste .
1 scotch bonnet pepper Image Credit:

https://www.epicurious.com/recipes/food/views/haitian-beef-and-pumpkin-
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DIRECTIONS

For the meat:
1.Marinate the meat overnight or for at least 1 hour.
2.Place the seasoned meat in a stockpot and cover with water. Add oil and let boil
over high heat. Keep covered until the water has evaporated.
3.Uncover, stir and simmer a few drips of water occasionally to brown the meat.
Keep stirring and simmer water occasionally until you have a nice browning color
to the meat. Stir in one tbsp of tomato paste. Remove meat and set aside the pot
for the vegetables.
For the vegetables:
1.In a separate bowl, cut into small pieces the large scallions and half medium
cabbage, parsley. Peel & chop the potatoes, yams, butternut squash, carrots, and

turnip. Wash the vegetables.
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Soup Joumou

DIRECTIONS CONTINUED

DISHES

2.1n a separate pot, boil water and add the vegetables. Cover and cook over high heat
for about an hour.

3. Reduce heat and add scotch bonnet pepper.

4. Once the squash is fully cooked, remove it from the pot. Use some of the cooking
water to blend the squash into a puree.

5. Strain the purée through a fine sieve set over a bowl. Press it through with a spoon or
rubber spatula.

6. For best flavoring, pour the cooked vegetables, the squash purée and cooking liquid
into the pot that cooked the meat.

7. Add parsley, thyme, garlic, onion, and spaghetti/rigatoni..

8. Let it all cook, until tender.

9. Combine meat into soup. Serve hot.
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TIPS

Recommend stove top cooking for this soup. If you are a spice lover, you can add some
hot peppers. Most haitian serve soup with bread on the side for dipping.
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